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THE PROGRESSIVE FARMER, JULY 21] 1886.

-with butter, and lay

- — e e 4

| scalloped tins, and my

Loetry.

THE GREAT LOSS.

_hp
|-|-

Upon the white sand, there sat a pilgrim

band,
Telling the losses that their lives had
known;
While the ‘evening waned away, from
breezy cliff and bay,

And the strong. tides went out with
weary moan, g

One spake, with quivering lip, of a fair
freighted ship ‘_
With all his household . to the deep
gone downj;: = ; _
But one had wilder woe, for a fair face
long ago '/ » :
Lost in the darker depths of a great
town. '

There were those who mourned their
youth, with a most loving truth,
For its brave hopes and memories ever
green;
And one upon the West, turned an eye
that would net rest,
For far off hills whereon its joy had

been.

Some talked of vanished geld, some of
proud honors told,
Some spake of friends who were their
trust no more;
And one of a green grave, beside a for-
eign wave,
That made him sit so lonely on the
shore.

But when their tales were done, there
spake among them one,
A stranger seeming from all sorrow
free;
“Sad losses have ye met? but mine is
heavier yet,
For a believing heart has gone from
me."”

“Alas!” those pilgrims said, “for the
living and the dead;
For Fortune’s cruelty and Love's sure
@ross; - YT
For the wrecks of land and sea; but
howe’er it eame to thee,
Thine, stranger, is life’s last and heayi-

<« pstidoss.”

 Sousehold.

BEEF JUICE FOR AN INVALID.

A good way to extract the juice of
beef for an invalid is to broil the
beef on a gridiron, for a few min-
utes; and then squeeze the juice from
it with a lm_ggeezar; put a lit-
tle salt with#t: This may be given
as the sick prefers, cold or hot,
or may be frozen and given in small
lumps. . — e
~ EUSTARD BREAD PUDDING.

To three well-beaten eggs add one
quart milk; sweeten and flavor to
taste (lemon is the most generally
used avox%hand pour in a tin bak-
ing pan. en take bakers rolls, or
bread (sweet rolls are best), spread
in the pan.
Bake until custard forms. Serve
cold.

SOUTHERN BATTER BREAD.

Two cups of white corn meal, one
cup of cold boiled rice, three eggs,
well beaten, one teaspoonful of
melted butter, two and one-half cups
of milk, oF enough for a soft batter,
one ful of salt and one tea-
spoonful of soda. Beat well for
threc minutes and bake quickly in
shallow pans. Very nice for break-
fast.

OATMEAL GRUEL.

Take two ounces of oatmeal and
oené and one-half pintsofwater. Rub
the meal in a basin with the back of
a spoon, in a small quantity of water,
pouring off the water after the
coarser particles are settled, but
while the milkiness continues repeat
the operation until the milkiness
disappears. Next boil, and a soft,
thick mucilage is formed. Sweeten
to taste.

| LEMON PIE.

- Take the yolks of three eggs, beat
up well with four tablespoonfuls of
powdered sugar; add two coffee cups
sweet, rich cream and beatup brisklgr;
line a pie-dish with good puff paste.
Stir into your mixture the juice of a
small lemon, pour into shell instantly
and bake quickly; when thoroughly
set cover the whites of the e

beaten up stifly with four table-
spoons of sugar and the juice of a
small lemon. This will make two
very small pies, but as we t_lg not
like what the head of the house
calls “halfsoled pies,” I nse deep
pies when

done are two inches thick. This fil-
ling is, to my mind, infinitely prefer-
able to the oily, transparant lemon
pie made after the formula of *‘one
cup butter, two cups sugar,” etc.,
and if properly mixed will not cur-
dle, but be soft and smooth as vel-
vet.

POTATO SALAD.

Slice thinly eight or ten good-
sized Irish potatoes (boiled and
cold), chop finely one good-sized
apple, 1 small onions, rinse and
(:Eop the leaves of a large handful of
green parsley. Spread a layer of
the potato in a chopping tray,
sprinkle liberally with salt, then
half the parsley, apple and onions,
then the rest of the potato, then
more salt and the other half of the
parsley, apple and onion; pour half
a teacup of sweet oil or melted but-
ter over the whole, with a small cup
of vinegar. Mix the whole carefully
so as not to break the potatoes.

BREAD JELLY.

Bread jelly is a simple delicacy
which comes under the head of
cookery for invalids, and is thus
prepared: Take a French roll, cut
into thin slices and toast them on
both sides to a golden brown; then
put them in a saucepan with a quart
of water (spring water, if it can be
had), and simmer over the fire until
they become a sort of a jelly. To
tell when this stage is reached, take
up a little on a spoon and allow it
to cool. When done strain it through
a thin cloth and flavor it with a
little lemon juice and sugar. A
little sherry may be added if liked.

GLOSSY STARCH.

Take two ounces of white gum
arabic powder, put into a pitcher
and pour on it a pint of boiling water,
according to the degree of strength
you desire, and then, having covered
it, let it stand all night, In the
morning pour it caref’uﬁy from the
dregs into a clean bottle—keep it
for use. A tablespoonful of gum
water stirred into a pint of starch
that has been .made in the usual
manner will give lawns either black
or printed, a look of newnesss when
nothing else can restore them after
washing. It is also good, much di-
luted, for thin white muslin and bob-
inet.

VEGETABLE BOUP.

Cut a half pint of French beans
into small pieces, set over the fire
to boil in a small saucepan; peel
three carrots and an equal number
of turnips and cucumbers; cut these
into shapes with a vegetable cutter,
pour boiling water over them, let
stand 15 minutes, drain the water
off, and add with a half pint young
green peas to two quarts good beef
broth. Tie two sprigs of parsley,
two of thyme, and two leaves of
sage together and put in,
vegetables are done add salt and

pepper, remove soup to back of fire |-

and mix with it the beaten yolks of
three e stirred into a cup of
cream. Do not allow the soup to
boil again; put the beans into your
tureen, pour in the soup and serve.

BREAD AND BUTTER PUDDING.

Half fill a baking dish with very
thin slices of stale bread, buttered,
from which the crust has not been
removed. Then fill up thedish with
boiled custard and set it in a pan
half full of water on the top of the
range for an hour and a half. At
the end of this time set it in an
oven that it may be delicately
browned. Serve with this sauce:
Mix two ounces of butter with. a
tablespoonful of sugar, a heaping
tablespoonful flour, half a pint of
cream and two tablespoonfuls of
sherry or madeira. Let the mixture
boil once and then set it on the back
of the range until lukewarm, when
the well beaten yolk of an egg
should be slowly whipped into it.
Let it then warm slightly and
serve.

HE WAS PUNISHED.

—

A bright little boy was looking

 over his gcography the other day,

and came across the word Rotter-
dam. He asked his good christian
mother if it would be a sin for him
to pronounce that ugly word, and
when his mother assured him that
it would not be wrong, he startled
her by saying “if sissy don't stop
eating so mach candy it will Rotter-
eam teeth out.” And right then
and there that good mother took off
her slipper, and the boy tried to slip
her, but he couldn’t, and so the is-
sue was drawn right there and that
boy is now realizing the the terrors
of punishment, an
he sits.— Wilson Mirror.

When the |

CANNING FRUIT,

Farm and Fireside.

Canning fruit is such a simple pro-
cess that it seems strange that it
should ever prove so troublesome
and risky. Failures are generally
due to defective jars or rubbers.
These latter, after a season or two,
lose their elasticity and become so
loose as to be of no avail in exclud-
ing she air. The first step in can-
ning should be to see that the jars
are sweet and clean, the rubbers
whole and close-fitting, and the top
in good working order. Place two
jars in a dish with a folded towel
saturated with cold water under
them. Put a silver spoon in each
jar. TUse a can-filler (which is a tin
with sloping sides and no bottom,
fitting into the top of the jar,) and a
ladle, or a small pitcher, if you have
no can filler. When the fruit is
ready fill the jar full, move the spoon
around to let out the air, and remove
it, then fill the jar to overflowing
with juice, and screw on the top as
speedily as possible. When all are
full, wash the jars and wipe them
dry, give the tops an additional turn
as the glass cools and contracts and
loosens them, then turn them up
side down to stand over night. Label
the jars, put them in a cool, dark
closet, and if the work is properly
done you will never hear a single
fizzle. After the fruit is used the
rubber will be kept in better condi-
tion if it is put, clean and dry, inside
the jar, which should also be thor-
oughly cleansed and put away with
the top screwed on.

A good rule for canning most fruits
is a pound of sugar and a cup of wa-
ter for every three pounds of fruit.
Make the sirup and cook the fruit in
it until tender and well heated
through. Use a porcelain or gran-
ite kittle, and a silver or wooden
spoon.

A correspondent of the House-
keeper gives the following table show-
ing the time required to cook differ-
ent fruits for canning, and the
amount of sugar required:

Time for boil- Qaun. su-

ing fruit. gartogt,
Cherries.......cccovvevnnna. D minutes. 6 oz.
Raspberries......cceieeee 6 * 4«
Blackberries........ceivuee 6 ¢ (i
Strawberries ............... 8 ¥ 8 «
3T T R S | T 10 #
Whortleberries........... 3 8 ¢
Pie-plant, sliced......... 10 « 8
Smallgsour pears,whole.30 4«
Bartlett pears, halved..20 ¢ 6
Rahoholccisicis il % 4«
Peaches, whole............15 * 4 ¢
Pine-apples, sliced......15 R
Siberian crab-apple.....25 ¢ 8 ¢
Sour apples, quartered.10 ¢ 5
Ripe currants.............. 6 ¢ 8 «
Wild grapes................10 8 ¢
Tomatoes...................20 ¢ none
Gooseberries.........c..... 8 ¢ 8
Quinces, sliced............15 “ 10 #

THE DEPARTMENT WOMEN.

There are 4,000 women in the
Government departments at Wash-
ington and among them are some of
the best-lookingand most intelligent
ladies of the capital. They come,
as a rule, from good families. Many
of them are the -widows of noted
generals, the daughters of ex-Gov-
ernors and ex-Congressmen, and now
and then a relative of a President
or a Cabinet Minister. Many of
them have traveled widely and the
ﬁreat majority are educated and re-

ned ladies. They do all kinds of
work and receive salaries ranging
from $720 to $1,800 a year. As
money counters they are much more
expert than the mepn, and the rapid-
ity with which they can count thous-
ands upon thousands of dollars with-
out making a mistake makes your
brain whirl as you watch them.
These money counters get about $75
a month, and they count millions of
dollars every month. At one side
of each one on the table lie great
piles of greenbacks done up into
packages as they come from the
press. I am speaking now of the
redemption bureau of the Treasury.
These bills are old gnd dirty. The
strip of paper around each package
of 100 bills states where they came
from and who counted them in the
country.
this off and, moistening her fingers
with a wet sponge in front of her,
she counts the money like lightning
and if the packages are not right
she reports to the chief, and the
banks from which they come must
stand the loss. The
make a mistake, and if they do so,
or pass a counterfeit without noting
it they must make the mistake good
and the ameunt._comes out of their
salary. They can' tell, however, a
bad bill simply by feeling it, and a

is saddest when-*‘bﬂhk ca'élill}; wouald make a hundred

mistakes where they make one.

The young lady takes |

girls seldom |

SOUND SLEEP!
WATURES SWEET RESTORER,

0 ENJOY IT YOU MUST HAVE
an casy, comfortable bed. To have
this you should be provided with the

celebrated

HORSE-SHOE

Made of best
and guaranteed to be the best, the most

durable and the simplest spring on the

market. Fits any bedsteafF ang can be

removed or put on by a child.
ﬁ"Retailpset of 48 Springs, $5.00.

Apply to

BELL & QUINN,

Manvfacturers and Proprietors,
Winston, N. C.

THE NORTH CAROLINA

floms Josurance fompany,
OF RALEIGH, N. C.,

INSTRES AGAIRST LOSS BY FIRE

This Company has been
in successful operation
for Sixteen Years.

W. S. PRIMROSE, President.

b W.G.UPCHURCH, Vice Pres.
CHAS. ROOT, Sec. and Treas.
P. COWPER, Adjuster.

Feb. 10-1y.

= G MO LE R~

15-2t.

UNDERTAKER,
——COFFINS. CASKETS,—

Ladies’' Gentlemens' and Childrens' BURIAL
ROBES, always on hand. All orders for
Coffins or Hearse attended to promptly.

MLain Street, - - Salexm, b XIT.C.
4-3m. Respectiully, A.C. VOGLER.

C.'J. WATKINS, W. J. CONRAD.

DRS. WATKINS & CONRAD,
DENTISTS.

Teeth Extracted WITHOUT PAIN by the use
of Nitrous Oxide Gas.

OFFICE : P. 0. ADDRESS:
Main St., Salem, N. C. Winston, N. C.

LIVELY TINES

D. S. REID’S,

Where JAMES F, FULTON, of S8tokes County,
W. P. REID, of Winston, and Miss BETTIE
TRAYNHAM, of pavidson County, are
giving every attention to the wants
of their many friends.

GROCERY DEPARTMENT ;

Full line of Syrups, Molasses, Meat, Lard, Fish,
Sugars, Coﬂl;s, and Fafmy th?oeerie'n.

GENERAL MERCHANDISE:

Dry coods, Hats, Shoes, Confectioneries, Wood-
en and Willow Ware, Glass Ware, ﬁrugs,
Spices, &c., &e.

Also Agent for the celebrated

PACIFIC GUANG,

for growing fine YELLOW TOBACCO. Gives
universal satisfaction. Price, cash $4.00;
On time $4.50.

He sincerely thanks his friends for their Hb-
eral mt.rongge in th;rgaat, and by e deal-
ing, ) prices and ¢ attention to inter-
ests he hoﬁea to merit @ ?l;qu their pa-
tronage. He means exac what he
he invites you to give him a call. oo e ztl}

THE FORAGE PLANT.

ERSONS DESIRING THE BEST FO
P PLANT in use, to m?' knowledge, (gg %E
cure seed of me by mail, in bags, at 40 cents

r pound t.a?e d. The RAT
BGEAEL, or pt anpl\ndiillet. I have ?nlili:‘

for green for pu
numerous ten

cuttings afforded.
plat will keep il £ fmal)

a cow,
I believe this a typieal silo plant.

Address all communications and orders to

JOSEPH A. WORTH,

11-4t, Fayetteville, N, C.

BED SPRING!!

Spring Stec! Wire, No. 9,

INPOVE YR S

Y BULL “BUCK,"” two and a hg|y
very kind, fine form, Sire « J;: 'I;‘(fn?‘lf old,
Full Blood Jersﬁy ; dam Full Bloog De‘f\ an,
the celebrated Holt Stock at Haw River M0l
]

WILL STAND AT HIS STy

on my Farm, During the Season,

CALF INSURED FOR §.5

8~ TERMS STRICTLY CANH,

J. C. SHUTT

3-3m.

Wih Gt ot Bightscd o Bl By

|

Crops and Bad Prices
WHAT SHALL BE DONE 1

RareieH, N. C., Feb. 1, 183;
The situation of our Farmeps an'd
more especially of those in the Easter,
Counties, is a serious one. With cott,
at 8% cents and everything else iy the

' same proportion, it is doubtful whethe,

{
J
|
|

our people can make cotton gt g4
with the old method. Thousands
thoughtful men all through ¢,
South are considering earnestly ty;
question: WHAT SHALL BE DOXNE
With prices of their products way doyy
and the prices of all they buy not .
duced in the same proportion, why
shall be done to feed the family, byy
clothes and send the children to schg]
during this New Year? All this tip,
sensible men are cutting down every ¢y
pense and resolving that they will mg,
more at home. Milk, meat, vegetab]e
must be made in larger quantities gng
groceries saved ; corn, oats and gry
must be provided for the horses, coys
and hogs. High-priced fertilizers and eye.
ry extra thing are entirely out of t}e
question. The wise man will buy the
cheapest and best ingredients onfy and
make fertilizers at home this year,

At this time, THE NORTH CAR(QLL
NA PHOSPHATE COMPANY, an e
clusively North Carolina Company, work.
ing nothing but North Carolina materia),

| wants to inform the prudent men jug

i
i

|

|
|

|

|
)
I
|
|
|

l
|
|

I
i

described how they can help themselyes
and help a home enterprise by buying
LIME PHOSPHATE, the cheapest Phos.
phate ever sold in North Carolina, Itis
to the interest of every farmer in North
Carolina to write to the NORTH CAR0.
LINA PHOSPHATE COMPANY a
Raleigh, N. C., and learn how to sve
money and make a good fertilizer that |
will make a good crop at a very low |
price. (
1-3ms. |

TANARD D

—DO NOT FORGET 0 CALL AT—

The Old Reliable Drug Houe

n.T. U.ﬁnmpsun’s

for what you want.
—He has all the—

NEW and STANDARD DRUGS!

at bottom prices and will not be
undersold. |
He has PAINTS for your house,
wagon and carriage.
It will pay you to stop in, if only
to see that BEAUTIFUL $2,000
SODA FOUNTAIN. |

B&=Polite clerks await you
with welcome. |

15-1y.

Enderly Farm.

THOROUGH BRED
AND TROTTING HORSES;
JERSEY CATTLE;

80 years, It is rivalled f an ' W
dl&erent from ggrnvl:n mﬁﬁmﬁ’ milotgm“:;lz%’ SOUTHD OWN SHEEP ’
on secount of the |

. BERKSHIRE HOGS;
AND BRONZE TURKEYS.

Young stock for sale by
8. B. ALEXANDER.

Charlotte, N. U-

_ ' pa~DESIGNS
Wmston, July 7—6m.

RESPECT THE DEAD!

—AND CALL ON— |

==L W. DURHAM -
. . WINSTON, N. ., |
'FOR MONUMENTS AND TOMBSTONES.

Satisfaction Guaranteed and Prices Made to Suit the Hard Times
A ‘ h
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